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ABSTRAK 
Sosis merupakan produk rekonstruksi daging yang populer di 
masyarakat, terutama di kalangan anak – anak. Sosis berbahan dasar daging 
yang digiling ditambah lemak, air, dan bumbu sehingga membentuk emulsi 
sosis kaya akan energi, namun memiliki kandungan kolestrol dan sodium 
yang tinggi, namun rendah serat. Salah satu sumber serat yang dapat 
dimanfaatkan adalah batang pisang. Tujuan dari penelitianini adalah untuk 
mengetahui proporsi daging sapi dan batang pisang terhadap sifat 
fisikokimia dan organoleptik sosis daging sapi batang pisang. Pada 
pengujian sifat fisikokimia (kadar air, susut masak, warna) digunakan 
rancangan deskripsi dengan satu faktor, yaitu proporsi batang pisang (P) 
yang terdiri atas enam level. Proporsi daging sapi dengan batang pisang 
adalah   100:0   (P1);   90:10   (P2);   80:20  (P3);  70:30  (P4);   60:40  (P5); 
50:50(P6)% (b/b) dengan pengulangan sebanyak tiga kali. Sedangkan 
pengujian kadar organoleptik (rasa, warna, tekstur, aroma dan kenampakan 
secara keseluruhan) menggunakan Rancangan Acak Lengkap (RAL). Data 
fisikokimia yang diperoleh dianalisa dengan metode Excell yang dinyatakan 
dengan rata-rata ± SD, sedangkan data organoleptik dianalisis  
menggunakan analisis varian (ANOVA) dan dilanjutkan dengan Duncan’s 
Multiple Range Test (DMRT) untuk menentukan perbedaan antar perlakuan. 
Perlakuan terbaik ditentukan dengan spiderweb.Pengaruh proporsi  daging 
sapi batang pisang mampu meningkatkan kadar air, nilai hue, menurunkan susut 
masak, lightness, dan chroma. Sosis daging sapi batang pisang memiliki kadar 
air yang berkisar antara 63,88% hingga 67,85%, susut masak 2,48±0,71  
hingga 1,26±0,58, lightness 48,5±1,2 hingga 52,0±2,4, chroma 14,1±1,1 
hingga19,3±2,5, hue 53,5±0,6 hingga 70,8±1,9nilai kesukaan  panelis 
terhadap parameter warna berkisar 3,45±1,01 hingga 5,68±1,04, rasa 
4,67±2,29  hingga  5,40±1,13,  tekstur  1,86±0,67  hingga  5,75±0,88, aroma 
4,42±3,20 hingga 5,51±2,80, kenampakan secara keseluruhan 2,25±1,11 
hingga 5,76±0,80. Hasil uji spider web menunjukkan sosis dengan proporsi 
batang pisang sebesar 10% yang paling disukai panelis. 
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Sausage is a popular reconstructed meatproduct, it is well known in 
society especially in children. Sausage is made from meat that has been 
grinded, which would then be mixed with fats, water, and seasonings 
creating an emulsion that is not only rich with energy but it also contains 
high amounts of cholesterol and sodium, although it is low on fibers. One 
source of fiber which can be utilized is banana stem. The purpose of this 
research was to find out the effects of adding different banana stem 
proportions towards the physicochemical properties of beef sausage, along 
with knowing the effects of adding different banana stem proportions 
towards the organoleptic properties of beef sausage. The research design 
used was Randomized Group Design with one factor, which was the 
proportion of meat and banana stem (P) consisting of seven levels, including 
100:0 (P1); 90:10 (P2); 80:20 (P3); 70:30 (P4); 60:40 (P5); 50:50 (P6). with 
three times. The physicochemical data obtained were analyzed using the 
Excell method which was expressed as a mean ± SD, while the organoleptic 
data were analyzed using analysis of variance (ANOVA) and continued 
with Duncan's Multiple Range Test (DMRT) to determine differences 
between treatments. The best treatment was determined by the spiderweb. 
The effect of the proportion of banana stem beef was able to increase water 
content, hue value, reduce cooking losses, lightness, and chroma. Banana 
stem beef sausage had a moisture content ranging from 63.88% to 
67.85%cooking losses 2.48 ± 0.71 to 1.26 ± 0.58, lightness 48.5 ± 1.2 to 
52.0 ± 2.4, chroma 14.1 ± 1.1 to 19.3 ± 2.5, hue 53.5 ± 0.6 to 70.8 ± 1.9 
value of panelist preference for color parameters was measured around  3.45 
± 1.01 to 5.68 ± 1.04, flavor 4.67 ± 2.29 to 5.40 ± 1.13, texture 1.86 ± 0.67 
to 5.75 ± 0.88 , aroma 4.42 ± 3.20 to 5.51 ± 2.80, overall appearance 2.25  ± 
1.11 to 5.76 ± 0.80. The results of the spider web test showed that sausages 
with a banana stem proportion of 10% were the most preferred by panelists. 
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